The Bisquick *NoTime to Cook”. — 
Summer Recipe Book. 
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S pend summertime in the sun, not in the kitchen! 
With a refrigerator full of garden-fresh vegetables, 
fruit and your favorite brunch and barbecue meats, 
you and Bisquick® baking mix can make summer 
meal preparation seem like child's play. 


Want more quick and easy Bisquick recipes? Then 
join the club — The Bisquick Recipe Club! As a 
member, you'll receive the new 96-page Bisquick 
S0th Anniversary cookbook, Betty Crocker's Creative 
Recipes with Bisquick, a clear acrylic recipe card 
holder and quarterly issues of The Bisquick Banner, à 
newsletter featuring articles and recipes for family 
meals and entertaining. In addition, five recipe cards, 
featuring ten new Bisquick recipes, will be mailed 
with each issue. 


Send name, address and zip code with $3.00 (check 
payable to General Mills, Inc.) for your full year’s 
membership to: 


Bisquick Recipe Club 
Box 294 
Minneapolis, MN 55460 















Void where taxed, prohibited or regulated. Allow up 
to six weeks for shipment. Please include zip code to 


insure delivery. One-year membership offer good 
through July 31, 1981. 








Impossible Green Bean 
8 ounces fresh green 


cup shredded Cheddar 
beans, cut lengthwise 


cheese (about 4 ounces) 


into strips 1% cups milk 
1 can (4 ounces) mush- Y4 cup Bisquick baking 
room stems and mix 
pieces, drained 3 eggs 
V5 cup chopped onion 1 teaspoon salt 
2 cloves garlic, crushed V4 teaspoon pepper 


Heat oven to 400°. Lightly grease pie plate, 10 x 12 inches. Heat 
beans and 1 inch salted water (‘2 teaspoon salt to 1 cup water) to 
boiling. Cook uncovered 5 minutes. Cover and cook until ten- 
der, 5 to 10 minutes; drain. Mix beans, mushrooms, onion, garlic 
and cheese in pie plate. Beat remaining ingredients until smooth, 
15 seconds in blender on high speed or 1 minute with hand 
beater. Pour into pie plate. Bake until golden brown and knife 
inserted halfway between center and edge comes out clean, 30 to 
35 minutes. Let stand 5 minutes before cutting. Refrigerate any 
remaining pie. 6 to 8 servings. 


High Altitude Directions (3500 to 6500 feet): Heat 1 cup water to boiling 
(omit salt). Add beans; cover and cook about 30 minutes. 















1 cup chopped onion V4 cup milk 
V4 cup margarine or butter 3 eggs | C 
2%-cups Bisquick baking mix 1v» cups shredded fresh 


1 tablespoon snipped zucchini 
parsley : 1 cup shredded Cheddar 
V» teaspoon dried basil cheese (about 4 ounces) 
leaves y4 cup toasted chopped 
Y2 teaspoon dried thyme almonds 
leaves 


Heat oven to 400°. Grease and flour round pan, 9 x 1% inches. 
Cook and stir onion in margarine until tender; cool slightly. Mix 
onion mixture, baking mix, parsley, basil, thyme, milk and eggs; 
beat vigorously 1 minute. Stir in remaining ingredients. Spread in 
pan. Bake until wooden pick inserted in center comes out clean, 
about 40 minutes. Cool slightly; remove from pan. 


High Altitude Directions (3500 to 6500 feet): Heat oven to 425°. De- 
crease baking mix to 2 cups and add '^ cup Gold Medal? all-purpose 
flour. Increase milk to 5 cup. Bake about 35 minutes. 





: Crumb To ping for Ncbetables 


1 cup Bisquick baking mix 2 tablespoons margarine or 
| V cup grated Parmesan . . butter, melted 
cheese | | — Hot cooked vegetables or 
| creamed vegetables 


Heat oven to 400°. Mix baking mix and cheese in ungreased 
rectangular pan, 13 x 9 x2 inches. Drizzle margarine over top, 
Bake until light golden brown, 8 to 10 minutes. Gently stir until 
well blended. Cool completely; break up if necessary. Sprinkle 
over vegetables. About 1’ cups topping. 


High Altitude Directions (3500 to 6500 feet): No adjustments necessary, 


. Homemade Salad Dressing 


Va cup Bisquick baking mix 2 egg yolks, slightly beaten 
2 tablespoons sugar V5 cup white vinegar 
1 ened dry mustard —— t tablespoon i or 

: Oui ] 


Mk all ingredients i in 2-quart coe Heat to boiling ove 


T 


. medium heat, stirring constantly. Boil and stir 1 minute. Cog 


Slightly refrigerate until chilled. Stir Ned before serving. Abou | 
2 cups salad dressing. _ 


Creamy Onion Dressing: Mix 1 cup PE cub de Salad D: 
15 v cda sou : Ir ' 


Thousand | Island Dressing: M 
ng,2 ‘tablespoons $ Sweet. p 





salad Bowl Puff 
M cup water Ham Salad Filling 
V4 cup margarine or butter (below) or your 

| cup Bisquick baking mix | favorite luncheon 

4 eggs salad | 

Heat oven to 400°. Generously grease pie plate, 9 x 11⁄4 inches. 
Heat water and margarine to boiling in 2-quart saucepan. Add 
baking mix, all at once. Stir vigorously over low heat until 
mixture forms a ball, about 11⁄2 minutes; remove from heat. Beat 
in eggs, 1 at a time; continue beating until smooth. Spread in pie 
jlate (do not spread up side). Bake until puffed and dry in 
enter, 35 to 40 minutes; cool. Just before serving, fill with Ham 
Salad Filling. Cut into wedges. 6 to 8 servings. 


Ham Salad Filling 


| package (10 ounces) 2 tablespoons chopped 
frozen green peas onion 

2 cups cubed Til cooked 34 cup mayonnaise or salad 
smoked ham dressing 

1 cup shredded Cheddar 1% teaspoons prepared 
cheese (about 4 ounces) mustard 


inse frozen peas under running cold water to separate; drain. 
ix all ingredients. Cover and refrigerate at least 2 hours. 


small Salad Bowl Puff: Cut all ingredients in half. 


Do-ahead Salad Bowl Puff: After baking Salad Bowl Puff, cool 
tompletely. Wrap and freeze no longer than 1 week. To serve, 

lace on serving plate; let stand uncovered at room temperature 
until thawed, large salad bowl about 60 minutes, small salad bowl 
"bout 30 minutes. 


i igh Altitude Directions (3500 to 6500 feet): Cut all ingredients for Salad 
Jowl Puff in half. (Dough will form ball in about 30 seconds.) 


, 
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Sausage ’n Cheese Brunch Tarts 


V» pound bulk pork sausage T eg 
1% cups Bisquick baking 2 PUR oon: thinly sliced 
mix green onions 
V4 cup margarine or butter, V4 teaspoon salt 


softened 
tablespoons boiling water 
V» cup half-and-half 


Heat oven to 375°. Generously grease 12 muffin cups, 2/2 x 1% 
inches. Cook and stir sausage until brown; drain. Mix baking mix 
and margarine. Add boiling water; stir vigorously until soft 
dough forms. Press 1 level tablespoonful dough on bottom and 
up side of each cup. Divide sausage evenly among cups. Beat 
half-and-half and egg; stir in onions and salt. Spoon about 1 


V5 cup shredded Swiss 
cheese 


N 


tablespoonful into each cup; sprinkle cheese over tops. Bake 


until edges are golden brown and centers are set, about 25 
minutes. Refrigerate any remaining tarts. 1 dozen tarts. 


High Altitude Directions (3500 to 6500 feet): No adjustments necessary. 









Fluffy Ove 


Ya pound bacon (about 12 — 
slices) 






1% cups milk 
V4 teaspoon salt 

V» pound chopped onion V& teaspoon pepper | 

V» cup Bisquick baking V5 cup shredded Cheddar or 

mix Swiss cheese 

3 eggs 
Heat oven to 375°. Grease 1/2-quart round casserole. Cut bacon 
slices into thirds. Cook and stir bacon in 10-inch skillet over 
medium heat until almost crisp. Add onion. Cook, stirring fre- 
quently, until bacon is crisp; drain. Spread bacon and onion in 
bottom of casserole. 


Beat baking mix, eggs, milk, salt and pepper with hand beater 
until almost smooth. Slowly pour egg mixture over bacon} 
sprinkle with cheese. Bake uncovered until knife inserted in 
center comes out clean, about 35 minutes. 4 to 6 servings. 


Fluffy Oven Eggs and Ham: Substitute 1 cup '-inch cubes full 
cooked smoked ham for the bacon. Spread ham and onion in 
bottom of casserole. Continue as directed. 


High Altitude Directions (3500 to 6500 feet): Heat oven to 400*. Bake 35 
to 40 minutes. 





























V4 teaspoon pepper 
2'%- to 3v»-pound broiler- 
fryer chicken, cut up 


2^ cup Bisquick baking 
B mk 
l^ teaspoons paprika 


1%, teaspoons salt 


Mix baking mix, paprika, salt and pepper; coat chicken. Place 
shicken pieces, skin sides up, on grill 5 inches from hot coals. 
rill 20 to 30 minutes. Turn chicken; grill until done, 30 to 40 
1inutes longer. 6 servings. 


ligh Altitude Directions (3500 to 6500 feet): Not recommended for use. 





Impossible Cheeseburger Pie 


1 pound ground beef 1% cups milk 

1% cups chopped onion 34 cup Bisquick baking 
V» teaspoon salt mix 
V4 teaspoon pepper 3 eggs 


1 cup shredded Cheddar 
cheese (about 4 ounces) 


Heat oven to 400°. Lightly grease pie plate, 10 x 1⁄2 inches. Cook 
and stir ground beef and onion until beef is brown; drain. Stir in 
salt and pepper. Spread in pie plate; sprinkle with cheese. Beat 
remaining ingredients until smooth, 15 seconds in blender on 
high speed or 1 minute with hand beater. Pour into pie plate. 
Bake until golden brown and knife inserted in center comes out 
clean, about 30 minutes. Let stand 5 minutes before cutting. 
Refrigerate any remaining pie. 6 to 8 servings. 


Note: If using pie plate, 9 x 1⁄4 inches, decrease milk to 1 cup, 
baking mix to 2 cup and eggs to 2. 


High Altitude Directions (3500 to 6500 feet): Bake 10-inch pie about 35 
minutes; bake 9-inch pie 30 to 35 minutes. 






















‘Barbecued Chicken 


?5 cup Bisquick baking V4 teaspoon pepper 

E mix 2⁄2- to 3%2-pound broiler- 
‘1% teaspoons paprika fryer chicken, cut up 
‘1% teaspoons salt 

' Mix baking mix, paprika, salt and pepper; coat chicken. Place 
chicken pieces, skin sides up, on grill 5 inches from hot coals. 
Grill 20 to 30 minutes. Turn chicken; grill until done, 30 to 40 


“minutes longer. 6 servings. 
High Altitude Directions (3500 to 6500 feet): Not recommended for use. 





Impossible Cheeseburger Pie 


1 pound ground beef 1% cups milk 

1% cups chopped onion 34 cup Bisquick baking 
V» teaspoon salt mix 
V4 teaspoon pepper 3 eggs 


1 cup shredded Cheddar 
cheese (about 4 ounces) 


Heat oven to 400°. Lightly grease pie plate, 10 x 1/2inches. Cook 
and stir ground beef and onion until beef is brown; drain. Stir in 
salt and pepper. Spread in pie plate; sprinkle with cheese. Beat 
remaining ingredients until smooth, 15 seconds in blender on 
high speed or 1 minute with hand beater. Pour into pie plate. 
Bake until golden brown and knife inserted in center comes out 
clean, about 30 minutes. Let stand 5 minutes before cutting. 


Refrigerate any remaining pie. 6 to 8 servings. 


Note: If using pie plate, 9 x 1% inches, decrease milk to 1 cup, 
baking mix to ' cup and eggs to 2. 


High Altitude Directions (3500 to 6500 feet): Bake 10-inch pie about 35 
minutes; bake 9-inch pie 30 to 35 minutes. 








Cream Cheese Shortcake Squares 


2 cups Bisquick baking mix — V» cup sugar 
2 tablespoons sugar 2 egg yolks 
2 tablespoons firm 1 cup dairy sour cream 
margarine or butter ] teaspoon grated lemon 
1 package (3 ounces) cream peel 
cheese, softened 2 cups cut-up mixed fruit 


Heat oven to 375°. Mix baking mix and 2 tablespoons sugar. Cut 
in margarine. Press in ungreased square pan, 8x8 x2 inches. 
Bake until edges are light brown, about 10 minutes. 


Mix remaining ingredients except fruit; pour over baked layer. 
Bake until edges are golden brown, about 35 minutes. Serve with 
fruit. 9 servings. 


High Altitude Directions (3500 to 6500 feet): Heat oven to 400°. Bake 
base about 10 minutes. Reduce oven to 375?. Continue as directed. 


Meringue-topped Strawberry Shortcake 


1 quart fresh strawberries V5 cup milk 
V» cup granulated sugar 2 egg whites — 
2/5 cups Bisquick baking mix V4 cup powdered sugar 
3 tablespoons granulated V4 cup granulated sugar 
sugar 1 tablespoon granulated 


3 tablespoons margarine or 
butter, melted 


sugar 


Slice strawberries; sprinkle with /2 cup granulated sugar and let 


stand 1 hour. | 


Heat oven to 375°. Mix baking mix, 3 tablespoons granulated 
sugar, the margarine and milk until soft dough forms. Gently 
smooth into ball on cloth-covered board dusted with baking mix. 
Knead 8 to 10 times. Pat in ungreased round pan, 9 x 1/2 inches. 


Beat egg whites until foamy. Beat in powdered sugar and 1⁄4 cup. 


granulated sugar, 1 tablespoon at a time; continue beating until 
stiff and glossy. Spread meringue on dough; sprinkle with 1 
tablespoon granulated sugar. Bake until delicate brown, 25 to 30 
minutes. Cool 10 minutes. Run knife around edge to loosen; turn 


onto cloth-covered board. Invert on wire rack; cool completely. 


Serve with strawberries. 8 servings. 
High Altitude Directions (3500 to 6500 feet): Not recommended for use. 
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